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4-601.11 A jar of old grease is sitting on the clean side drain board. The clean side 
drain board must be kept clean at all times. The only thing permitted to be 
stored on the clean side drain board is cleaned and sanitized food 
containers and utensils/wares. Discontinue storing cooking byproducts on 
the drain board.

7/28/2008

3-304.14 Wet wiping cloths are stored on the preparation table. All wet wiping cloths 
must be discarded, stored in a sanitizer bucket, or stored in a designated 
laundering location away from and below all food and food preparation 
surfaces. Discontinue storing wet wiping cloths on the preparation table. A 
sanitizer bucket must be setup at all times so that counters and surfaces 
may be wiped and sanitized. Set up a sanitizer bucket using bleach and 
water. Use test strips to test the concentration of the sanitizer; bleach is to 
be at a concentration of 50ppm to 100ppm.

7/28/2008

3-306.11 The sneeze guard installed on the hot dog warmer is not adequate for 
protecting the food. Tether the door so that it can not be opened completely. 
Customers may not self scoop popcorn when the popcorn unit is in use. All 
popcorn must be prebagged and sealed so that all customers have to do is 
open the do r and pick up the popcorn bag.

8/11/2008

Code Number Description of Violation Correct By

Routine Food

KI O. LEE 7/28/2008
GRACE GIFT SHOP
10850 W PARK PL

MILWAUKEE,WI

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.



Inspector Signature (Inspector ID:66) Operator Signature

On 7/28/2008, I served these orders upon KI O. LEE by leaving this report with

Violations 4-301.16  Lettuce is being washed in the sanitizing basin of the 4 
compartment sink without using a colander or a strainer. The lettuce was 
lying on top of cleaned containers and touching the sides of the sanitizing 
sink basin. Discontinue washing the lettuce in this manner. When washing 
produce, wash/rinse only in the far left sink basin using a colander.



6-501.12 The following surfaces need to be cleaned:

1) The floor underneath the prep table and the freezers in the kitchen are 
dirty. Clean the floor and maintain it clean at all times.

2) The wall behind the preparation table and the wall behind the stove are 
dirty with old dried food debris. The wall must be kept clean at all times. 
Clean and wipe down the wall surface to prevent accumulation of food 
debris. If the walls cannot be cleaned, FRP board will be required to be 
installed. Additionally, at change of operator, kitchen remodel, or if the walls 
are not clean at any time, FRP board will be required to be installed.



3-305.11 A container of lettuce is stored on the dirty end drainboard. To 
prevent contamination, the container of lettuce may not be stored on the 
drainboard. Discontinue storing food products on the drainboard and provide 
adequate prepartion tables for all food products. The drain board may only 
be used for storing dirty dishes/utensils.

7/28/2008

Notes:

Move the location of the soap dispenser do that it is installed above the far right sink basin or the right hand side drain 
board.



Remove all equipment that is necessary for kitchen operation. This includes any equipment, cooking equipment, 
paperwork, boxes, etc. 



At any remodel, change of ownership, or discretion of MHD, the kitchen may be required to be updated so all codes are 
met.


